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Plum 4 Pudding tec dale ame 
2 cups suet, cut very finely (abgat 1% cups brown sugar — : 
2% |b.) h Ys cup wine, currant jelly or grape. sia 
- 2 cups currants i juice 
4 cups seeded raisins, cut in halyes Y cup milk ears t 
| V2 cup chopped figs or prunes 2 cups fine white bread crumbs 7 
¥2 cup chopped candied cherries> 6 eggs 
. 1 cup shredded lemon, Gta 1 cup flour , 
Ph cna ettrom pcre te Bir terest ot i 
| hange t Y cup almonds, ‘blanched aad} ‘shredded Y% teaspoon salt 


Vy teaspoon each cinnamon, loves 
= 


1 grated raw carrot (large) \ 
; and allspice 


1 lemon rind and juice 
%~ om the bread crumbs in milk’ and add the sugar, salt and beaten eggs. Sift the flak a 
Nae the baking powder and spices. Add the suet and the prepared fruits and nuts — i 
and combine with the first mixture. Add the wine and fruit juice. Pack in well 
greased pudding molds. Cover closely and steam six hours. On the day they are to PN 
be served steam two hours more. rve garnished with holly and accompanied with a | 
lemon sauce. Pour 3 tablespoons of ‘ea, over the pudding and iy it nag as it is } 
_ brought to the table. 


View: four one- -pound coffee ahs. 
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1 teaspoon cinnamon 

1 teaspoon nutmeg re 
_, Juice and rind of 1 orange aa / 
Va cup of fruit juice : 
Yo cup brandy or ‘sweet ‘cider 
1% cups brown. sugar 
OY lersogee salt 


in ny ‘cup finaly chopped beef suet ; 
oN cup mixed shredded peel 
A 4 cups c rants \ 
% cup sultanas y 
__,2 Ibs. apples, peeled and choppe 
j % cup almonds, blanched _ 
iH Juice and rind of 1 lemon 








1 teaspoon allspice — s ee 
6 tle and seal and ke ina 2 cold | place. si 


A little. brandy” or molasses poured over ‘the top of the mincemeat 
|ps to preserve the mincemeat., 


double-crust pie. ante: filing. and bake j in n 450° E. oven e9 20 4 to. 25 5 rirvityn 
the pies hot. \ 
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" 
; Lemon Sauce | 


Mix Y cup sugar with | tablespoon cornstarch and a few grains of salt; add 1 cup 
boiling water. Cook until there is no taste of raw starch. Remove from heat and 
add 1 tablespoon butter and | tablespoon lemon juice and grated rind of 2 lemon. 


Serve hot. 
Dark ( hristmas Cake 


Y2 pound butter (1 cup) 'Yy teaspoon each cloves, allspice and 

Y pound sugar (1 cup) rl cinnamon may be added or 

5 eggs cs od | 
Y2 cup strawberry preserves (the i taste 

preserves may be diluted 3% |b. raisins (2 cups) 

: with brandy or sherry) (V4 Ib. citron (34 cup) 

Y2 |b. pastry flour (3 cups measured “Ya Ib. dates (1 cup) 


after sifting) 1 cup candied cherries 
Y2 teaspoon salt . 1 Ib. currants (234 cups) 
Y2 teaspoon soda VY, Ib. almonds (1% cups) 


First line the baking pan with four thicknesses brown paper on the bottom and three 
around sides. Prepare the fruits and nuts and mix all except the citron in a large 
bowl. Sift the flour, salt and soda. Dredge the fruit with part of the flour. Cream 
the butter and add the sugar gradually then the eggs one at a time and beat 
thoroughly. When thoroughly creamed, add the strawberry preserves and the sifted 
dry ingredients and the fruits and nuts. ' 

~~... Put a layer of the mixture into the prepared tir 

- repeat till all the citron and cake mixture are 

former and four layers of the latter. Bake 
minutes, then reduce the heat to 275° F. for the remainder of the baking. Total 
time about 3% hours in an 82x812x4 inch tin. Test the cake by sticking a skewer 
into the centre of the cake; if the skewer comes out clean the cake is done. 
NOTE: Prunes soaked 3-6 hours may be used in place of dates. 


, then sprinkle on a layer of citron, 
ed, making about three layers of the 
he cake in a 325° F. oven for 20 












' 1 teaspoon baking powder 

cup cherries, chopped 

2 cups bleached sultanas 
2 rings candied pineapple, diced 

| 1 cup almonds blanched and shredded 
4, cup lemon and orange peel, 

finely cut ‘ \ . 


1% cups butter 
1% cups sugar 
6 eggs (medium size) 
3 or 4 tbsp. top milk or table cream 
- 3% cups pastry flour (measured 
Ane after sifting) - 
Y2 teaspoon salt , | / 
Put raisins in cold water and bring to the boiling point. Drain and dry in paper 
napkins. Cream the butter, add the sugar gradually and beat well. Add the unbeaten 
eggs one at.a time, beating between each addition. Beat well. Add the flour which 


N— 


é ~ the raisins, cherries and nuts which have been dredged with part of the flour. Put a 
| layer of the cake mixture in a prepared tin and sprinkle with a layer of peel and 
pineapple; repeat until all the peel and pineapple and cake mixture have been used— 

. having the top layer of cake mixture. Bake in a 875° F. oven for 15 minutes; reduce 

"the heat to 350° F. for the next hour; then finish the baking at 325° F. Total baking 
petiod about 134 hours if the cake is baked in aj Christie soda cracker tin. Line the 

tin with three thicknesses of brown paper on the bottom and two around the sides. 


; NOTE: Cashews may be substituted for almonds. | Half syrup may be used in place of 
sugar . . . liquid must be reduced. { } i 





not be made too long in advance of Christmas. 


omitted according to personal 


® 
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has been«sifted with the other dry ingredients alternately with the cream. Fold in ~ 


‘minutes and reduce to 425° F. for 15 minutes longer. eek 
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Less expensive versions of traditional Christmas recipes 1 


These cakes and puddings are not as lrich as our standard recipes and therefore should .} 


. 


Inexpensive Fruit Cake 
4 cups sifted pastry flour 7 V2 teaspoon soda t 
V2 teaspoon baking powder V2 |b. seeded raisins , 
Ya ‘teaspoon salt and allspice Y2 |b. currants i, 
1 teaspoon cinnamon ; 1 cup chopped datés or prunes 
V4 teaspoon cloves ] 1 cup honey 


34 cup sour milk or buttermilk | 2 eggs 4 ‘ j 
Y2 cup butter or substitute } ; f 


Sift the flour, baking powder, salt and spices several times. Cut shortening into dry 
ingredients. Add the prepared fruit. Beat the eggs; dissolve the soda in the sour” 
milk; add milk, eggs and honey to first mixture. Bake in a loaf tin which has been 
lined with three thicknesses of brown paper in a 350° F. oven for 30 minutes; then 





275° F. to finish baking. Total time approximately 2/2 hours. : 


( 
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~ * 1 teaspoon baking powder 


1 cup butter 
Yy teaspoon salt ~ 


1 scant cup sugar 


3 eggs 1 cup cherries 
V2 cup milk ; 1 cup seedless raisins 
Rind of 1 lemon i Yq cup shredded citron peel $ 


22 cups pastry flour 


Follow the usual directions. Dredge the prepared fruit with some of the flour and 
add last. Bake the cake in a tin lined with greased brown paper in a 375° F. oven 
for 10 minutes; then 350° F. for the remainder of the baking—approximately | hour 
and 10 minutes. : : ; : f 
Carrot Pudding ’ Eset 


Mix together 1 cup each currants, faisins, grated potato, grated raw carrot, ground A 

suet, sugar and sifted flour; 1 teaspoon eet soda nutmeg and allspice; 2 teaspoons =~ 

cinnamon; 2 teaspoon each salt and cloves. Turn mixture into a greased mold; cover 

and steam 22 hours. Serve with lemon sauce. ; ‘ " 
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Add 
34 cup white sugar and cook till nia tes Stir 1 tablespoon cornstarch and % ee ¢ 


4, teaspoon (scant) of almond extract and a pi 


of salt. Cool before putting in between 2 crusts. Bake in a 450°°F: oven for 10 
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i Meg - Christmas Cookies 


ate | Sunita ih. 

.. Shortbread pea i 

ea 1 cup butter 4 2% cups general purpose flour 
Sy Ye cup white sugar . Few grains salt ~ 4 i 
Z Y4 cup rice flour aR) Rs i . 


“Work the sugar and butter together till thoroughly mixed, but not until it is soft and 
creamy as you do for cake. Work in the flour and rice flour and work until the 
mixture will hold together. Divide into two or three parts, depending upon the size 
of the cakes. Take each piece and knead it into a round about % an inch thick. 
* Smooth off the top with : rolling pin. Pinch around the edges with the thumb and 
finger. Bake in a 325° F. oven 30 to 45 i |e or until a light golden brown. 

















: x. 
. Fruit Ginger c Wohies 
ay cup butter (or shortening) : 1 tablespoon ginger i. ns | 
1 cup sugar Ag _ Vg teaspoon cloves | 
1 cup molasses (mild) ~ V2 teaspoon allspice | 
Ya cup chopped citron V2 teaspoon salt ly | 
yy cup raisins : 1 teaspoon soda Lat) ee 
ee — 1'egg See, on Sin aera eer ee tablespoon cold water Me eh ee 
cae, eet: ae lie & St. | 
Elke shortening and sugar, molasses and beaten egg. Add soda (dissolved in cold 


water), citron and raisins. Add sifted dry ingredients. Knead for 5 minutes and : 
cool 24 hours. Bake at 365° F. for 10 minutes. , 






t ve 
Ne i: Swedish Pastry 
t : _ Vy cup butter Few grains salt n 
» ss W& cup brown sugar 1 egg yolk 
| Y — Tcup flour ; 
_ Cream the butter and sugar; then add the sligl tly beaten egg yolk. Lastly add the 





shite and in chopped nuts or crushed 
ch cake. Bake 5 minutes in a 350° 
eper and continue baking 15 minutes 
soon as they come from the oven. 


flour and salt. Form in small balls. Dip in eg 
cornflakes. Make a small dent in the top of 
\ EB oven; then press the finger in dent to make ¢ 
“longer. Fill small hollows with raspberry jam a: 






















2 cups sugar 


it he cranberries, which shave first been picked over and 1 reshed, into the water 
nd boil for 10 minutes, or until the berries are Soft. Stir J the sugar and boi for 
minutes fe ar Mold pag: my. ee a. . 





i 4 cups cranberries _1 cup water 











